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A STUDY  OF  BUTTER  CHARACTERISTICS  AND  GRADING  RESULTS 
BASED  ON  U.  S.  DEPARTMENT  OF  AGRICULTURE  GRADINGS  FOR  1957 

The  data  for  this  study  was  compiled  from  a sampling  of  fresh 
bulk  (salted)  butter  graded  by  the  Inspection  and  Grading  Branch,  Dairy 
Division,  Agricultural  Marketing  Service,  U.  S.  Department  of  Agricul- 
ture, during  1957.  This  data  is  exclusive  of  the  regradings  of  Govern- 
ment-owned inventories. 

The  certificates  from  which  the  following  data  were  compiled  covered 
butter  graded  at  grading  stations,  terminal  markets,  and  shipping  points 
in  all  principal  butter  producing  states.  To  obtain  a reasonably  repre- 
sentative cross  section  of  seasonal  quality  variations  the  data  were 
recorded  from  certificates  issued  in  February,  May,  August,  and  November, 
1957.  Each  churning  was  recorded  showing  the  poundage,  flavor  character- 
istics, defects  in  body,  color  and  salt  and  final  U.  S.  Grade.  A total 
of  188,299,067  pounds  of  butter  was  recorded  during  those  months. 

The  butter  graded  by  the  Department  and  tabulated  in  this  study 
is  not  entirely  representative  of  the  quality  of  all  the  butter  pro- 
duced in  this  country.  The  main  reason  for  this  is  that  a large  per- 
centage of  the  butter  submitted  for  grading  by  the  Department  is  in  the 
higher  quality  range. 

The  summarized  information  is  shown  in  table  form,  according  to 


grades. 


2 


In  Table  I you  will  note  that  the  amount  of  U.  S.  Grade  AA  or 
U.  S.  93  Score  butter  was  108,348,687  pounds  or  57.54  percent  of  all 
the  butter  graded  during  the  months  tabulated.  About  97  percent  of 
the  butter  in  this  grade  was  given  no  flavor  comment,  indicating  a 
fine  highly  pleasing  flavor.  Only  3.14  percent  was  classified  as  pos- 
sessing a slight  feed  flavor  or  a definite  cooked  (fine)  flavor. 

Body  defects  were  noted  in  2.78  percent  of  the  butter  classified 
as  U.  S,  Grade  AA.  Slight  leaky  was  the  most  prevalent  body  defect  en- 
countered in  the  butter  so  classified.  This  amounted  to  1.73  percent, 
and  the  highest  occurrence  was  noted  in  the  month  of  May  with  2.15  per- 
cent. The  body  defect  next  in  importance  was  slight  sticky  with  0.68 
percent,  followed  by  slight  short  with  almost  0.2  percent.  Sticky  butter 
was  more  prevalent  in  November  than  in  any  other  period. 

No  defects  were  encountered  in  the  other  two  workmanship  factors, 
namely,  color  and  salt,  in  the  butter  classified  as  U.  S.  Grade  AA. 

Also  shown  in  Table  I is  the  amount  of  butter  given  a "AA"  flavor 
rating  but  down-graded  because  of  workmanship  defects.  While  most  of 
this  butter  was  down-graded  to  U.  S.  Grade  A,  a small  amount  was  lowered 
to  U.  S.  Grade  B,  because  of  excess  color  defect.  About  0.3  percent  of 
the  butter  having  a "AA"  flavor  rating  was  down-graded  to  U.  S.  Grade  A 
because  of  a definite  leaky  condition. 
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Table  II  shows  the  amount  of  U.  S.  Grade  A or  U.  S.  92  Score 
butter,  with  corresponding  comments  and  percentages  for  each*  U.  S. 
Grade  A was  assigned  to  51,834,141  pounds  or  27.53  percent  of  all  butter 
graded.  Of  this  quantity,  68.5  percent  was  pleasing  and  desirable  in 
flavor  without  particular  comment.  Of  the  flavor  comments  noted  for 
U.  S.  Grade  A butter,  slight  coarse  acid  was  most  frequently  noted, 
representing  about  16  percent  of  the  butter  so  graded.  Slight  bitter 
was  next  with  9.29  percent,  followed  by  definite  feed  with  4.39  percent. 

Workmanship  defects  were  encountered  in  6.96  percent  of  the  butter 
classified  as  U.  S,  Grade  A.  Slight  leaky  accounted  for  3.49  percent, 
with  May  gradings  showing  as  high  as  4.07  percent,  A slight  sticky  con- 
dition was  noted  in  1.8  percent  of  all  the  butter  classified  as  U.  S. 
Grade  A,  with  February  showing  4.42  percent  and  November  3.07  percent. 

A slight  short  condition  was  noted  in  0.53  percent  of  the  butter  scored 
U.  S.  Grade  A,  with  November  accounting  for  1.07  percent. 

No  color  defects  were  present  in  butter  classified  as  U.  S.  Grade  A 
and  only  0.07  percent  was  noted  as  having  a slight  sharp  salt  condition. 

Table  II  also  shows  the  amount  of  butter  with  a flavor  rating  of 
"AM  down-graded  to  U.  S.  Grade  B and  U.  S,  Grade  C because  of  workman- 
ship defects.  About  0,75  percent  of  the  butter  having  an  "A"  flavor 
rating  was  down-graded  to  U.  S.  Grade  B because  of  a definite  leaky 
condition.  Leaky  and  color  defects  were  responsible  for  down-grading 


to  U.  S.  Grade  C. 
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Table  III  shows  that  23,817,614  pounds,  or  12.65  percent  of  the 
total  butter  tabulated  was  U.  S.  Grade  B or  U.  S,  90  Score.  The  most 
striking  flavor  characteristics  noted  in  this  category  were:  definite 

old  cream,  definite  coarse  acid,  slight  utensil,  slight  neutralizer 
and  slight  whey,  representing  56.5,  17.1,  8.6,  6,8  and  5.2  percent, 
respectively.  You  will  note  that  307,605  pounds  or  1.29  percent  was 
without  flavor  comment.  This  represents  the  amount  of  butter  with  a 
"AA"  or  "A"  flavor  rating  which  was  down-graded  to  U.  S.  Grade  B because 
of  excess  workmanship  defects,  previously  referred  to  in  Tables  I and  II. 

About  6.5  percent  of  the  butter  graded  U.  S.  Grade  B showed  work- 
manship defects.  Slight  leaky,  representing  2.89  percent,  was  the  most 
prevalent  workmanship  defect.  Its  occurrence  was  more  uniform  in  this 
grade  in  each  of  the  months,  although  in  November  it  wa6  almost  one 
percent  lower.  A slight  sticky  condition  was  noted  in  0.94  percent  of 
the  butter  classified  as  U.  S.  Grade  B,  with  February  showing  1.81  percent. 

Table  III  also  shows  that  480,045  pounds  or  2.02  percent  of  the 
butter  possessing  a "B"  flavor  rating  was  down-graded  to  U.  S.  Grade  C 
because  of  various  workmanship  defects.  A definite  leaky  condition 
accounted  for  1.39  and  definite  gummy  for  0.33  percent. 

Table  IV  shows  that  3,880,401  pounds  or  2.06  percent  of  all  the 
butter  graded  was  classified  as  U.  S.  Grade  C.  Definite  stale  flavor 
was  the  most  predominant,  accounting  for  44.12  percent,  with  definite 
whey,  definite  utensil,  definite  neutralizer,  definite  weed  and  slight 
sour,  comprising  14.1,  7.55,  6.43,  3.2  and  3.2  percent,  respectively. 


- 5 - 

About  26.5  percent  of  the  butter  classified  as  U.  S.  Grade  C 
possessed  workmanship  defects,  which  were  mainly  body  defects.  Six 
percent  of  this  butter  was  found  to  possess  a slight  or  definite  leaky 
condition,  3.76  percent  slight  spongy  or  weak,  2.48  percent  slight  and 
definite  mealy  and  1.15  percent  slight  and  definite  sticky, 

Color  defects  amounted  to  0.11  percent  consisting  of  slight 
mottled  and  slight  wavy,  and  salt  defects  constituted  0.12  percent, 
including  slight  gritty  salt  and  slight  sharp  salt. 

Table  V shows  418,224  pounds  or  0.22  percent  not  qualifying  for  a 
U.  S.  Grade  and  the  reason  for  its  classification.  Pronounced  stale 
and  definite  metallic  accounted  for  most  of  the  butter  classified  as 
Below  Grade. 

Table  VI  is  a summary  of  the  poundage  and  percentages  for  each  grade 
for  each  month  tabulated  and  the  totals  for  the  year.  You  will  note  that 
9,258,762  pounds  or  4.92  percent  of  all  the  butter  included  in  the  study 
was  criticized  for  workmanship  defects. 

It  is  important  to  note  that  there  was  slightly  over  1.5  million 
pounds  of  butter  or  0.81  percent  lowered  one  grade  or  more  because  of 
excess  workmanship  defects. 

The  data  in  this  study  was  compiled  for  the  Butter  Committee, 
American  Dairy  Science  Association  by  the  Standardization  and  Program 
Development  Branch,  Dairy  Division. 
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FRESH  BUTTER  GRADED  BY  USDA  — MONTH  AND  YEAR  1957 
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♦Butter  of  this  flavor  rating  down-graded  because  of  excess  workmanship  defects. 
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Classification 

Flavor 

♦No  Comment  (A) 

♦Slight  Aged  (A) 

♦Slight  Bitter  (A) 
♦Definite  Bitter  (B) 
♦Slight  Coarse  Acid  (A) 
♦Definite  Coarse  Acid  (B) 
♦Slight  Neutralizer  (B) 
Definite  Neutralizer 
♦Slight  Scorched  (b) 
Definite  Scorched 
♦Slight  Utensil  (B) 
Definite  Utensil 
♦Slight  Whey  (b) 

Definite  Whey 
♦Definite  Old  Cream  (B) 
Slight  Metallic 
Definite  Stale 
♦Slight  Weed  (B)  1 
Definite  Weed 
Slight  Onion 
Slight  Sour 
Slight  Fruity 
♦Slight  Musty  (B) 

Definite  Musty 
Slight  Yeasty 
Slight  Oily 
Slight  Barny 
Slight  Cheesy 

-P 

O 

Eh 

Percent  C of  all  butter  graded 
by  month  and  year 

Body 

Slight  Leaky 
Definite  Leaky 
Slight  Mealy 
Definite  Mealy 
Slight  Sticky 
Definite  Sticky- 
Slight  Spongy-Weak 
Slight  Grainy 
Definite  Short 

Color 

Slight  Mottled 

Slight  Wavy  : 

Salt 

Slight  Gritty  Salt 
Slight  Sharp  Salt 

'l 

-P 

o 

Eh 

A and  B flavor  down-graded  to  : 

grade  C : 

Total  workmanship  defects 

Percent  workmanship  defects  of  al  1 ] 

butter  graded  by  month  and  year  : 

0) 

a 

p< 

<u 

£ 


♦Butter  of  thl6  flavor  rating  down-graded  because  of  excess  workmanship  defects. 
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Classification 

Flavor 

Definite  Metallic 
Pronounced  Metallic 
Pronounced  Stale 
Pronounced  Whey 
Definite  Sour 
Pronounced  Sour 
Definite  Cheesy 
Definite  Fruity 
Pronounced  Musty 
Pronounced  Weed 
Definite  Onion 
Pronounced  Onion 
Definite  Barny 
Definite  Obnoxious  Weed 
Pronounced  Woody 
Rancid 
Chemical 
Sand  and  Rust 

3 

O 

E-* 

Percent  belov  grade  of  all  butter 
graded  by  month  and  year 

Body 

Slight  Leaky 
Definite  Leaky 
Slight  Mealy 
Definite  Mealy 
Slight  Spongy-Weak 
Slight  Sticky 
Slight  Ragged  Boring 
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Percent  workmanship  defects  of  all  : 
butter  graded  by  month  and  year  : 
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